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Session 1: Lukang Local Food 

Lukang Local Food__Vocabulary 

Vocabulary: 
Chinese 

Translation: 
Definition: 

develop ＿＿＿＿＿＿ 
to cause something to ＿＿＿＿＿＿ or change into a more 
advanced, larger, or stronger form 

unique 獨⼀無⼆的                                                                                     one of a kind; special or ＿＿＿＿＿＿ from anything else 

serve 
＿ ＿ ＿ ＿ ＿ ＿

（食物或飲料） 
to ＿＿＿＿＿＿ food or drinks 

sauce 調味醬汁 a thick ＿＿＿＿＿＿ eaten with food to add flavor 

traditional ＿＿＿＿＿＿ 
something that has been ＿＿＿＿＿＿ in the same way for a 
long time 

whenever 無論何時 at any time or ＿＿＿＿＿＿  ＿＿＿＿＿＿ something happens 

bottom ＿＿＿＿＿＿ the ＿＿＿＿＿＿ part of something 

plastic bag 塑膠袋 
a soft, ＿＿＿＿＿＿ container made of plastic that can hold 
things 
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crystal ＿＿＿＿＿＿ a clear, ＿＿＿＿＿＿ object 

chewy 耐嚼的 
a texture that requires a lot of chewing before you can ＿＿＿＿＿ 
it 

similar ＿＿＿＿＿＿ almost the ＿＿＿＿＿＿ or very much alike 

various 各式各樣的 different kinds or ＿＿＿＿＿＿ of something 

powdery ＿＿＿＿＿＿ powder 

actually ＿＿＿＿＿＿ used to show the real or true ＿＿＿＿＿＿ about something 

roast 烘焙,烤 to cook food in an ＿＿＿＿＿＿ or over a fire 

 
 
 
 
 
 
 
 
 
 
 
 
 



 7 

Lukang Local Food__Reading Comprehension Questions 

(       ) 1. What is the main purpose of the passage? 
A. To provide a historical introduction of Lukang’s buildings 
B. To describe various local foods and their unique characteristics 
C. To offer a tour for visiting Lukang 
D. To compare different restaurants in Lukang 

(       ) 2. How is "Mian-xian-hu" (麵線糊) traditionally eaten in Lukang? 

A. By eating it with chopsticks from a bowl 
B. By making a small hole at the bottom of a plastic bag and drinking it 
C. By using a spoon 
D. By pouring it over rice 

(       ) 3. Which of the following is true about "Fong-yan-gao" (鳳眼糕)? 

A. It is a crispy dessert with a flavor similar to ox-tongue-shaped cake. 
B. It is a sweet, powdery cake that comes in various flavors and melts in your mouth. 
C. It is a type of noodle soup served with hot sauce. 
D. It is a traditional breakfast food made from taros and pork. 

(       ) 4. What makes "Shuei jingjiao" (⽔晶餃) different from dumplings? 

A. It has a chewy, crystal-like texture. 
B. It is served with hot sauce and vegetables. 
C. It is a sweet treat with various flavors inside. 
D. It is a type of cold dessert served with shaved ice. 

(       ) 5. According to the passage, what makes Lukang’s food special? 
A. It has no interesting stories behind it. 
B. It is only served in high-end restaurants. 
C. It has unique tastes and interesting stories behind it. 
D. It is only served during specific festivals. 

 

 
 


